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INTRODUCING : 
John Wilson 
Charles Smith 
Dipak Shah 
bJI Joanne Will 
Technical journalism Sophomo,·e 
ALTHOUGH JOHN "WILSON, Charles Smith 
and Dipak Shah have not had much experience 
in cooking, they do have quite definite attitudes to-
ward American food as well as some favorite recipes 
from their own countries. 
John, a graduate student in Animal Husbandry, 
came to Iowa State on a two year's leave of absence 
from the Agricu l tural Extension Service in Northern 
] reland. 
John prefers American food because he gets more 
meats and salads here. He refuses to bow to the Amer-
ican potato, however. To him it is Rat and tasteless. 
One of John's favorite recipes is "Petticoat Tails," 
small cakes whi ch are commonly served with tea. The 
crispy cakes are cut in various shapes and dusted with 
powdered sugar. 
I pound flour 
Jh pound sugar 
PETTICOAT TAILS 
1;;1 pound of butter- soft, but not oily 
Pinch of salt 
Sift flo ur. Mix sugar with flour and add butter. Knead. 
Roll to o/:1 inch th ick. Bake in buttered pan. Use fork 
to prick des ign on cakes and make a pie crust edge. 
Bake in a moderate oven, 370 to 375 degrees, for about 
40 min u tes or unti l golden brown on top. Cut when 
cool. 
Charles, who hails from Aberdeen, Scotland, also 
came to Iowa State to study An imal Husbandry under 
the grad uate program. 
Charles is not an advocate of American food. He 
prefers "plain" food. American food is too sweet, ac-
cording to Charles, and the confectionaries of this 
country do not measure up to those he gets at home. 
"Shepherd's Pie" is a dish which Charles has se-
lected as being represen ta ti ve of his country. It is a 
lamb stew with a potato crust. The stew has such 
vegetables as carrots and onions in it. The stew is 
partially cooked and thickened before the potato crust 
is added. Before baking, fork the top. 
Dipak is an undergraduate student in Agricultural 
Engineering. After completing his undergraduate 
FEBRUARY, 1957 
work, Dipak hopes to take a short course in Hawaii 
before finishing his graduate work here at Iowa State. 
He then plans to return to his native India to work 
in the Government Conservation Department. 
Dipak had never tasted meat before coming to this 
country. To him, American food is tasteless, and he 
likes only barbequed meats. 
Dipak enjoys the sp icy foods of his homeland. A 
typical meal in India would consist of pooris, curried 
rice and a vega table dish. Pooris is a thin wheat dough 
which is fried in vegetable fat and served like bread. 
The vegetable dish is the main course of the meal. 
Fresh vegetables such as potatoes, tomatoes, onions 
and peas, are cooked together and then spices are 
added- red chili, tumeric powder, corriander and 
cumin powder. Then mustard seeds are added. When 
cooked in vegetable fat, the seeds swell and pop like 
popcorn. 
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